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(57) ABSTRACT

Food products prepared from whole grain oat flour having
soluble components. The soluble whole oat flour maintains
its standard of identity as whole grain and thus has the
characteristics of whole grain oats. Aspects of the present
invention relate to the use of the soluble oat flour in liquid
food products such as beverages, semi-solid food products
such as yogurt, and solid food products such as bakery items
in order to provide enhanced health benefits.
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